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SEITAN BACON PRODUCT

CROSS-REFERENCE TO RELATED
DOCUMENTS

The present application 1s a divisional of U.S. application

Ser. No. 14/558,045, filed Dec. 2, 2014, which claims
priority to Provisional Patent Application Ser. No. 62/066,
090, filed Oct. 20, 2014 and entitled “Seitan Bacon™. The
disclosures of the parent applications are incorporated into
the present application 1n their entirety at least by reference.

BACKGROUND OF THE INVENTION

1. Field of the Invention

The present invention 1s in the techmical field of food
products and food processing and pertains particularly to
methods and apparatus for creating a simulated bacon prod-
uct, and the product itself.

2. Discussion of the State of the Art

It 1s well-known that pork bacon 1s a staple of foodstuil
and a staple of breakfast menus in America and other
cultures as well. It 1s also well-known that pork bacon 1s
fatty and rather high in calorie count. Further there 1s a
well-established movement 1n commercial enterprises to
create meat products that actually contain little or no meat at
all, but rather are made primarily from vegetable and grain
ingredients. The skilled person will be aware, for example,
of veggie burgers, and of other pseudo-meat products.

But it 1s also true that many such products that simulate
meat but are actually predominantly vegetable or grain, or
both, most usually fail to accomplish the real taste and
texture of the meat products they are meant to 1mitate or
replace. There 1s, therefore, still an unmet need for a product
made from vegetable and/or grain matter that approaches the
real texture and taste of pork bacon. The present inventors
have developed just such a product, through long scientific
study and experiment, and thorough creation of many ver-
sions, each better than the last, arriving finally at products
made from ingredients and 1n a process taught in consider-
able detail below 1n different embodiments. The inventors
are quite sure that the processes taught in that document with
the ingredients listed in the proportions listed, and the
resulting product are unique and not obvious over any such
product and process existing in the public domain at the time
of filing the present patent application.

BRIEF SUMMARY OF THE INVENTION

In an embodiment of the mvention a process for making
a simulated bacon product i1s provided, comprising (1)
mixing dry ingredients for bacon seasoning in a container,
and storing the mixed ingredients, (2) mixing adzuki beans,
liqguid smoke and water, and storing the mixture, (3) mixing
buckwheat groats, water and liquid smoke, and storing the
mixture, (4) processing the mixture from step (2) to a
smooth texture, and storing the processed mixture, (35)
processing the mixture from step (3) to a smooth texture, and
storing the processed mixture, (6) combining the processed
mixtures from steps (4) and (5), adding additional wet
ingredients, blending, and storing for later use, (7) preparing
a topping sauce by adding liquid smoke and olive o1l to dry
ingredients including bacon seasoning, (8) adding mixture
from step (6) to the dry ingredients including at least wheat
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gluten flour, mix to dough, (9) separating dough into loaves
of a predetermined size, and placing the loaves into 1ndi-
vidual cooking baskets, and baskets into cooking skillets,
then cooking for a predetermined time and temperature, (10)
placing loaves into slicer, and slicing into bacon strips, (11)
adding topping sauce from step (7) to bacon slices, and (12)
packaging and labeling slices for distribution and sale.

In one embodiment, in step (1), the dry ingredients
comprise nutritional yeast, garlic granules, onion powder,
tomato powder, smoked paprika, chili powder, cumin, black
pepper, powdered mustard, sage, rosemary, evaporated cane
juice, and salt. Also in one embodiment, 1n step (6), the
additional wet ingredients comprise, soy sauce, tomato
paste, maple syrup, apple cider vinegar, liqmd hickory
smoke and coconut o1l. Also 1n one embodiment, 1n step (9),
the loaves are shaped such that, when sliced, the slices will
approximate length and width of bacon slices. And in one
embodiment the order of predominance for ingredients 1s
evaporated cane juice and smoked paprika 1n equal amounts,
followed by tomato powder, garlic granules, and onion
powder.

BRIEF DESCRIPTION OF THE SEVERAL
VIEWS OF THE DRAWINGS

FIG. 1 1s a process flow chart depicting steps for preparing
bacon seasoning used 1n a sliceable bacon product.

FIG. 2 1s a process tlow chart depicting steps for pre-
soaking adzuki beans used in a bacon base 1n the sliceable
bacon product.

FIG. 3 1s a process tlow chart depicting steps for pre-
soaking groats used 1n the bacon base in the sliceable bacon
product.

FIG. 4 1s a process flow chart depicting steps for process-
ing the adzuki beans into a smooth texture.

FIG. 5 1s a process tlow chart depicting steps for process-
ing the groats into a smooth texture.

FIG. 6 1s a process tlow chart depicting steps for preparing,
the bacon base.

FIG. 7 1s a process flow chart depicting steps for preparing
bacon topping sauce.

FIG. 8 1s a process flow chart depicting steps for preparing
bacon loaves.

FIG. 9 1s a process flow chart depicting steps for slicing
bacon strips from bacon loaves.

FIG. 10 1s a process tlow chart depicting steps for
packaging and sterilizing bacon strips.

FIG. 11 1s a process flow chart depicting steps for quality
control scanning bacon strip packages and final packaging of
multiple single packages for latter shipment.

DETAILED DESCRIPTION OF TH.
INVENTION

(Ll

The mventors teach a manufacturing process and ingre-
dients for preparing a simulated bacon product for public
consumption. The present invention 1s described 1n enabling
detail using the following examples, which may describe
more than one relevant embodiment falling within the scope
of the present invention. The simulated bacon product is
formed 1nto a loaf and cooked before slicing and packaging
the product to simulate real sliced and cured bacon.

One aspect of preparing the simulated bacon product
includes preparation of a bacon seasonming. FIG. 1 1s a
process flow chart 100 depicting steps for preparing bacon
seasoning used 1n a sliceable bacon product according to an
embodiment of the present invention. The bacon seasoning
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includes an assortment of dry ingredients that may be
gathered together at step 101. The ingredients may include,
but are not limited to garlic granules, onion powder, tomato
powder, smoked paprika, chili powder, cumin, black pepper,
powdered mustard, sage, rosemary, evaporated cane juice,
and salt.

The dry ingredients for the bacon seasoming are combined
in a container termed by the inventors a food lug at step 102.
The food lug in one embodiment has a length, width, and a
depth, and has a lid to secure the combined contents. In one
embodiment the ingredients are mixed by hand using a
whisk or other mixing implement for dry ingredients. IN
other embodiments the mixing may be by a powered
mechanical device. The exact dimensions of the lug may
vary depending upon the batch size of the bacon product for
which the seasoning 1s being prepared.

The lug 1n one embodiment 1s labeled in step 103 with
pertinent data identifying the contents, the date and time the
contents were placed 1n the lug, and a lot code associating
the lug with other lugs carrving other ingredients. At step
104 the ingredients are set aside or stored 1n a dry storage for
later use 1n preparing the simulated bacon product. The exact
amount of each dry ingredient used in the bacon seasoning
may vary considerably. The dominant ingredients with
respect to ratio of the whole include evaporated cane juice,
smoked paprika (equal amounts) followed by tomato pow-
der, garlic granules, and onion powder.

One aspect of preparing a simulated bacon product
includes preparation of a bacon base having adzuki beans as
a prominent ingredient. FIG. 2 1s a process flow chart 200
depicting steps for pre-soaking adzuki beans used in the
bacon base 1n the sliceable bacon product 1n one embodi-
ment. The adzuki beans are gathered and washed and liquid
smoke and water are rendered available in step 201. The
adzuki beans are combined with the liquid smoke and water
mixture in a second food lug with lid at step 202. At step 203
the lug 1s labeled with pertinent data including lot code,
product i1dentification (marinating adzuki beans), and date
and time product was placed into the lug. At step 204 the lug
1s placed 1n a cold storage, such as a refrigerator unit, to
marinate for a period of time. The time allotted for this
process 1s approximately 24 hours but may be more or less
than 24 hours without departing from the spirit and scope of
the present imvention.

One aspect of preparing the simulated bacon product
includes preparation of groats used in the bacon bean base.
FIG. 3 1s a process tlow chart 300 depicting steps for
pre-soaking groats used in the bacon base in the sliceable
bacon product. At step 301 buckwheat groats are obtained
along with liquid smoke and a source of water. At step 302,
the groats are combined with the liquid smoke and water in
a third food lug. At step 303 the groats are soaked in the
water and liquid smoke mixture for a pre-defined period of
time. An exemplary soaking time for the groats may be
approximately four hours, but this time may vary 1n different
embodiments.

After soaking the liquid 1s strained ofl of the groats at step
304. The groats are placed 1n a fourth food lug with lid at
step 305. At step 306 the lug 1s labeled with pertinent data
including lot code, product identification (soaked groats),
and date and time product was placed into the lug. At step
307 the groats are stored or set aside 1n cold storage for later
use. Groats must be retrieved from storage and used within
five days of refrigerated storage. The adzuki beans described
turther above and the groats are in one embodiment the

10

15

20

25

30

35

40

45

50

55

60

65

4

primary ingredients of the adzuki bean bacon base. Together
they make up more than sixty percent of the bacon base
mixture.

FIG. 4 1s a process flow chart 400 depicting steps for
processing the adzuki bean mixture stored with reference to
FIG. 2 above 1nto a smooth texture. At step 401, the adzuki

beans may be retrieved from refrigerated storage. At step
402 the liquid 1s drained off of the adzuki beans. At step 403,
the beans may be placed 1n a food processing unit such as a
Hobart food processor. At step 404 the beans may be
processed 1 the food processor until a smooth texture
similar to a paste 1s achieved with minimal lumping. The
processed beans may be placed 1n a fifth lug with a l1id at step
405. At step 406 the lug 1s labeled with pertinent data
including lot code, product 1dentification (processed adzuki
beans), and date and time product was placed into the lug.
At step 407, the processed adzuki beans are placed back in
cold storage such as a refrigerator unit for storage until later
use.

FIG. 5 1s a process flow chart 500 depicting steps for
processing the groats into a smooth texture. At step 501, the
refrigerated groats are retrieved. At step 502 the groats are
placed 1n a food processor such as the Hobart food processor
mentioned further above. At step 503, the groats are pro-
cessed for a smooth texture similar to a paste like Humus for
example. At step 504 the groats may be placed 1n a sixth lug
with lid. At step 505 the sixth lug 1s labeled with pertinent
data including lot code, product i1dentification (processed
groats), and date and time product was placed into the lug.
At step 506 the groats are placed back imto refrigerated
storage, or are set aside for later use.

FIG. 6 1s a process flow chart 600 depicting steps for
preparing the bacon base. At step 601 processed adzuki
beans and groats are retrieved from cold storage 1n prepa-
ration for mixing the bacon base used 1n the sliceable bacon
product. In addition to the primary base ingredients (adzuki
beans, groats), the bacon base may include onion powder,
nutritional yeast, smoked paprika, soy sauce, salt, tomato
paste, coconut oil, maple syrup, apple cider vinegar, and
hickory smoke. The processed beans and groats are placed
in a large mixing bowl at step 602. The capacity of the bowl
may vary according to batch size without departing from the
spirit and scope of the present invention. In this example an
80 quart bowl 1s used in conjunction with a Hobart mixer. At
step 603 the processed foods are mixed together with the
mixer until well blended.

Other bean/bacon base ingredients may be added to the
blend at step 604. In one implementation the added ingre-
dients may include nutritional yeast, soy sauce, tomato
paste, maple syrup, apple cider vinegar, and liquid hickory
smoke. In this implementation the ingredients also include
coconut o1l. The coconut o1l may have to be warmed to a
liquid betfore adding to the mixture. In one implementation
smoked paprika, salt, and onion powder might be added 1n
small amounts for seasoning. In another implementation, no
seasoning 1s added to the blended mixture. At step 605, the
ingredients are all blended together with the groats and
beans using the Hobart mixer unit or similar implement to
make the blended bacon base. At step 606 the blended
mixture may be poured imto a container with lid. The
capacity of the container for storing the blended bacon base
may vary according to batch size. In this example, the
container 1s a 20 quart container. At step 607 the container
1s labeled with pertinent data including lot code, product
identification (blended bacon base), and date and time the
product was placed into the container. At step 608 the
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blended bacon base 1s set aside 1n cold storage for latter use
in preparation of the simulated bacon product.

One aspect of preparing the simulated bacon product
includes preparation of a bacon topping sauce used on the
simulated bacon product. FIG. 7 1s a process flow chart 700 5
depicting steps for preparing the bacon topping sauce.
Ingredients for the bacon topping sauce 1n one embodiment
include bacon powder, bacon seasoning, salt, olive oi1l, and
liquid hickory smoke. Dry ingredients used in the process
are gathered at step 701. The dry ingredients are combined 10
in a seventh food lug with lid at step 702. Liquid smoke and
olive o1l may be added to the dry ingredients at step 703. The
ingredients may be combined at step 704 using a whisk and
emersion blender.

In one implementation for a larger batch, the mgredients 15
may be blended first with a whisk i the food lug. The
mixture may then be transierred to a Hobart 80-quart mixing
bowl where the sauce 1s mixed using a Hobart mixer for the
following speed/times: speed 1 for 1 minute, speed 2 for 2
minutes and speed 3 for 3 minutes. Capacities of mixing 20
bowls and mixing speeds and times may vary according to
batch size and ambient conditions. In one 1mplementation
the bacon topping sauce may be re-combined before use
with an emersion blender. If mixed sauce has been refrig-
erated, 1t must be remixed using either the Hobart mixer or 25
emersion blender prior to use. The sauce may be set out from
refrigerated storage for approximately 20 minutes prior to
mixing with emersion blender.

The bacon topping sauce may be poured into a sauce
container at step 705. The container may be labeled 1n step 30
706 with pertinent data such as lot code, product identifi-
cation (bacon topping sauce), and date and time the product
was placed 1nto the container. The container of sauce may be
placed in cold storage such as a refrigeration unit for later
use. 35

One aspect of preparing the simulated bacon product
includes preparation of a bacon loaf that may be sliced into
bacon strips. FIG. 8 1s a process flow chart 800 depicting
steps for preparing bacon loaves. Ingredients for the bacon
loal include vital wheat gluten (seitan), water, the adzuki 40
bean/bacon base (FIG. 6), the bacon seasoning (FIG. 1),
annatto, olive oil, and bacon powder. In one implementation
the bacon loafs are cooked 1n tilt skillets for industrial use.

The t1lt skillets may be prepared for cooking a batch of
simulated bacon loaves at step 801. Preparation in this 45
regard includes combining water, liquid hickory smoke, and
caramelized sugar 1n as many skillets as needed to process
a batch of bacon loaves. At step 802 the dry ingredients for
the simulated bacon loaf are gathered. The dry ingredients
(vital wheat gluten flour, Bacon seasoning, bacon flavor 50
powder, and annatto) are placed 1n a large mixing bowl such
as a Hobart mixing bowl described previously and are
combined together by mixing.

The adzuki bean base, olive o1l and water may be added
to the mixing bowl containing the dry ingredients at step 55
804. At step 805 the ingredients are mixed thoroughly. In
this example the mixing speed may be low speed for one to
two minutes and medium speed for approximately two
minutes. At step 806 the contents are placed into a bus tub.
The contents are kneaded 1nto a dough at step 807 1n the bus 60
tub the mixture assuming the shape of the bus tub. The top
of the loaves are flattened 11 necessary to promote umform
thickness dimensioning of each loaf. This 1s a step 1ntlu-
encing the size of bacon strips to be later sliced from the
loat. 65

The dough may be separated into individual loaves at step
808. In this example a pre-cooked loal measures approxi-

6

mately six inches wide by 8 inches long by 1.5 inches
thickness. Each loal may weigh approximately 2.2 pounds.
This 1s not a limitation of the mvention but a variable that
influences size of slices for bacon product. The individual
loaves may be placed into individual cooking baskets
designed to be used with the tilt skillets 1n step 809. At step
810 the baskets are placed into the tilt skallets.

In step 811 the loaves are cooked for a period of time. The
cooking baskets may hold two loaves each in one 1mple-
mentation. A large batch may require as many as 25 to 30
cooking baskets for 50 or more loaves. The loaves are boiled
for approximately 60 to 70 minutes. At step 812 the cooking
may be momitored to determine 1f the loaves are sufliciently
cooked or “done”. If 1t 1s determined that they are not
through cooking, the process might resolve back to step 811
until next check. If 1t 1s determined at step 812 that the
loaves are finished cooking the process moves to step 813.

At step 813 the loaves are removed from skillets and
baskets and placed on screens and put on refrigeration racks.
There might be 6 to 8 loaves per screen. The loaves are
cooled 1n step 814 for a time period of approximately 20
minutes before cold storage. The loaded refrigeration racks
may be covered with plastic and labeled with pertinent data
in step 815. The data may include lot code, product name
and date. The plastic cover may be perforated to provide
ventilation. The product 1s placed mto or wheeled (on rolling
racks) into a freezer unit at step 816 until slicing time. It 1s
noted herein that the simulated bacon loaves may be sliced
optimally when they have cooled to approximately 32
degrees.

FIG. 9 1s a process flow chart 900 depicting steps for
slicing bacon strips from bacon loaves. At step 901 bacon
loaves previously placed on racks in cold storage are
retrieved and allowed to warm up to approximately 32
degrees before slicing, 1 they are colder than the optimum
temperature. 32 degrees F. represent a “goldilocks™ tempera-
ture for slicing. If bacon loaves reach 38 degrees F. they are
to warm to maintain accurate thickness at slicing. In one
implementation the loaves are sliced using a computer
numerical control (CNC)-enabled industrial slicer machine
like a Grote slicing machine for example, having loading
cartridges and a material entry chute.

The slicing machine 1s set up for bacon slicing at step 902.
In this implementation using an industrial slicing machine,
the bacon loaves are wheeled over to the slicer on half speed
racks from cold storage. Up to four loaves are auto-loaded
into one bacon cartridge numerically controlled, automated
slicing. In one i1mplementation a new slicing blade 1s
installed before starting slicing of a new batch. The machine
may also be sanitized as required before starting slicing
operations. Bacon loaves, cooled to approximately 32
degrees Fahrenheit, are loaded into the slicing machine at
step 903. If loaves are too wide to fit 1n the loading chute,
the sides of the loaves may be trimmed to fit. Each bacon
cartridge will hold up to four bacon loaves for slicing. At
minimum, each cartridge should be loaded with three bacon
loaves for slicing for even weight distribution and slicing
consistency relative to dimensioning.

The desired thickness of a sliced strip of bacon may be
pre-programmed using a computer interface associated with
the slicing machine at step 904. Slicing may be initiated at
step 905. Loading of more loaves into the slicer may be
performed on prompt by the machine as bacon 1s sliced and
removed from cartridges. Slicing thickness of sliced strips of
simulated bacon may be checked periodically 1n step 906
using normal quality control (QC) checks while the product
1s processed. In one implementation, QC on slice thickness
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1s performed every few minutes during active automated
slicing. A user/operator may determine whether or not to
make a slicing thickness adjustment on the machine 1n step
907 based on the last QC check of slice thickness. In one
implementation this process may be somewhat or fully
automated depending upon machine capabilities and fea-
tures.

If the user or operator determines not to adjust the
thickness, the process may resolve back to step 906 until the
user makes a determination to adjust the thickness setting or
until the product 1s finished. I1 the user determines to adjust
the slicing thickness at the machine interface in step 907 the
adjustment may be implemented at step 908. It the product
1s not finished, the process resumes automated slicing at step
905. An industnal slicer may use water as a slicing blade
lubricant during slicing operations. Therefore water levels
may also be periodically checked to ensure proper lubrica-
tion and minimal blade friction against the product. It 1s
noted herein that steps for quality control and machine
maintenance may be reduced or eliminated 11 the batch 1s
small. For larger batches more QC and machine mainte-
nance may be appropriate.

At step 909 the operator determines whether the product
has been sliced (done slicing). I the process 1s not complete
the process resolves back to step 905 for resumed slicing. I
the user 1s finished slicing 1n step 909, the operator removes
the rest of the bacon product from the cartridges at step 910.
The individual simulated bacon slices may be stacked 1n a
large container or one or more sanitized tubs 1n step 911. The
tub of simulated bacon slices may be labeled with lot code,
product identification (simulated bacon loaf slices), and date
produced, and placed 1n cold storage (refrigeration/freczer
unit) at step 912 until packaging 1s required.

In one implementation, any bacon scraps are removed
from the slicing machine at step 913 approximated every 30
minutes for large batch processing. The scraps might be
labeled and stored in a freezer unit for latter disposition 1n
step 914. The slicing machine may be cleaned thoroughly 1n
step 914 1n preparation for another run of the same or
different product which may occur as the process resolves
back to step 903 1t another product run 1s required for the
same product. Otherwise the process ends for that batch after
step 915.

FIG. 10 1s a process flow chart 1000 depicting steps for
packaging and sterilizing bacon strips. At step 1001 sliced
simulated bacon may be removed from cold storage to
undergo packaging. A predetermined number of simulated
bacon slices are arranged 1n shingle fashion (edges overlap-
ping) on a weighing scale in step 1002. In a preferred
embodiment minimum weight for bacon slices should be
about 17 grams while maximum weight should be about 19
grams.

In step 1003 it 1s determined whether the arranged stack
of bacon slices makes the nominal weight (within weight
tolerance). If 1t 1s determined that the product weighs
correctly at step 1003, a measured amount of bacon sauce 1n
poured over the top of the shingled stack of slices in step
1005. If 1t 1s determined at step 1003 that the product 1s too
light or heavy, the operator may add or remove a slice to
make the required weight at step 1004. The process then
moves to step 1005 for the bacon sauce application. The
measure of bacon sauce 1s approximately one half ounce.

It 1s noted herein that ideal weight 1s approximately 18
grams for a single bacon slice. The exact number of bacon
slices arranged 1n shingle fashion on the scale depends upon
collective weight of shingled stack. For example, a mini-
mum weight for 8 slices may be 136 grams while a maxi-
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mum weight for the same may be about 152 grams. 144
grams 1s the 1deal or nominal weight for a stack of simulated
bacon slices. A slice may be added or subtracted from a
shingled stack to adjust the overall weight while the product
1s scaled. At this point a small amount of the topping sauce
may be added.

The stack of bacon 1s placed, if not already, on a vacuum
package (pouch) for vacuum packaging in step 1006. At step
10077 the packaged 1s vacuum sealed. Steps 1001 through
1007 may be performed 1n a looped fashion until all of the
bacon slices are 1n vacuum packages. A step 1008 1s deter-
mined 11 the process up to vacuum packaging 1s complete. I
it 1s not complete at step 1008 the process resolves back to
step 1002. If vacuum packaging 1s complete, the packages
are once again placed i tilt skallets filled with water (used
also for cooking) for pasteurization at step 1009.

The water 1n the tilt skallet(s) 1s brought to a rolling boil
of 212 degrees with the packages submersed 1n the skillets
at step 1010. The packages are left in a boiling state at step
1011 for a pasteurization period of approximately 4 minutes
(time may vary according to different lot sizes). In step 1012,
a package may be removed from a tilt skillet and tested for
temperature. This might be performed by puncturing the
package with a thermometer capable instrument.

It 1s determined at step 1013 whether the product side
the package has reached an acceptable temperature for
pasteurization. An acceptable temperature 1n this example 1s
approximately 180 degrees F. If the product tested at or
above the rnight temperature 1n step 1013, the packages of
simulated bacon slices may be removed from the associated
t1lt skallet at step 1014. 11 the tested package does not make
the temperature requirement 1n step 1013, the process may
resolve back to step 1011 for added wait time.

Packages that have passed the pasteurization process are
placed 1n cold water sinks to cool down at step 1015. At step
1016 the pasteurization and cooking information (times
product amounts) may be documented for future quality
control data. The cooled packages of simulated bacon may
be organized by batch on trays and may be labeled with the
pertinent data including lot number, product identification,
cook date, pasteurization data, etc. and placed 1n a freezer
umt until shipping 1s required 1n step 1017. Much of the data
may be transierred from the rack label information. The
process may end for that batch of product in step 1018.

It 1s noted herein that appropriate quality control mea-
sures, such as mspecting packages for seal defects, before
and after pasteurization may be performed as may be
required. In one implementation the pasteurized packages
are cooled down to approximately 41 degrees F. within a
certain period of time such as 5 hours. Exact time might vary
according to load. In one implementation the pasteurized
simulated bacon product may be flash frozen 11 same day
shipping 1s required. Post pasteurization package cooling
information 1s also documented 1n step 1017. Any packages
with loose packaging/air are to be set aside i lugs, labeled
tfor REPACK with Lot code, date, what the product 1denti-
fication, and placed 1n a refrigerator umt for repackaging.

FIG. 11 1s a process flow chart 1100 depicting steps for
quality control scanning bacon strip packages and final
packaging of multiple single packages for later shipment.
Packaged bacon stored aifter pasteurization may be retrieved
from cold storage 1n step 1101. The retrieved packages may
be cleaned and dried off at step 1102 1n preparation for final
packaging.

In step 1103 sleeves are applied to each package. Sleeves
are glued together using minimal glue and are pre-printed
with “Best by Date™ sticker. Stickers may also include the lot
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code, refrigeration data, and freeze data relative to product
creation data. Sleeved packages may be sent through an
X-Ray process (machine) to check packages for foreign
objects. In one implementation the packages are again
checked for final weight during the X-Ray process.

It 1s determined 1n step 1105 whether the packages pass or
tail the X-Ray examination and weight check 1f applicable.
IT a package fails the process as determined 1n step 1105, the
packages 1s rejected at step 1106. If a package passes the
process as determined in step 1105, the passing batch of
packaged product 1s placed 1n a shipping carton. The cartons
are labeled with all of the pertinent information 1n step 1108.
In step 1109 each carton or case of packaged product may be
overwrapped with plastic and then placed 1n a freezer unit 1n
step 1110 ready to ship. In one implementation, product-
filled cases are placed on a conveyor with the front of the
case facing left. Cases are conveyed across a Master Case
Date Coder which prints the UPC code, Lot code, refrig-
eration date, frozen date and i1dentification of product. Fach
case receives overwrap, 1s palletized and placed 1n cooler.

It will be apparent to one with skill in the art that the
simulated bacon manufacturing process and product of the
invention may be provided using some or all of the men-
tioned features and ingredients, and the processing may be
done 1n different ways without departing from the spirit and
scope of the present invention. It will also be apparent to the
skilled artisan that the embodiments described above are
specific examples of a single broader invention that may
have greater scope than any of the singular descriptions
taught. There may be many alterations made 1n the descrip-
tions without departing from the spirit and scope of the
present mvention.

It will also be apparent to the skilled person that the
arrangement of elements and functionality for the mnvention
1s described in different embodiments 1 which each 1is
exemplary of an mmplementation of the invention. These
exemplary descriptions do not preclude other implementa-
tions and use cases not described 1n detail. The elements and
functions may vary, as there are a variety of ways the
hardware may be implemented and in which the processes
may be provided within the scope of the mvention. The
invention 1s limited only by the breadth of the claims below.

The 1nvention claimed 1s:

1. A process for making a simulated bacon product, the
process comprising:

(1) mixing dry ingredients for bacon seasoning in a
container, and storing the mixed dry ingredients for
bacon seasoning;

(2) mixing adzuki beans, liquid smoke and water to form
a first mixture, and storing the first mixture;
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(3) mixing buckwheat groats, water and liquid smoke to
form a second mixture, and storing the second mixture;

(4) processing the first mixture from step (2) to a smooth
texture, and storing the processed first mixture;

(5) processing the second mixture from step (3) to a
smooth texture, and storing the processed second mix-
ture;

(6) combining the processed first and second mixtures
from steps (4) and (5), adding additional wet ingredi-
ents to the combination and blending the combination
and the additional wet ingredients to form a third
mixture, and storing the third mixture for later use;

(7) preparing a topping sauce by adding liquid smoke and
olive o1l to the mixed dry ingredients for bacon sea-
soning from step (1);

(8) adding the third mixture from step (6) to wheat gluten
flour and mixing to form a single blended dough;

(9) separating the single blended dough 1nto loaves of a
predetermined size, placing the loaves into individual
cooking baskets, and placing the baskets into tilt skil-
lets, then cooking for a predetermined time and tem-
perature;

(10) placing loaves mto slicer, and slicing into bacon
slices:

(11) adding the topping sauce from step (7) to the bacon
slices from step (10); and

(12) packaging and labeling the bacon slices from step
(11) for distribution and sale.

2. The process of claim 1, wherein the dry ingredients for
bacon seasoning 1n step (1) comprise nutritional yeast, garlic
granules, onion powder, tomato powder, smoked paprika,
chili powder, cumin, black pepper, powdered mustard, sage,

rosemary, evaporated cane juice and salt.

3. The process of claim 1, wherein the additional wet
ingredients 1n step (6) comprise soy sauce, tomato paste,
maple syrup, apple cider vinegar, liquid hickory smoke and
coconut oil.

4. The process of claim 1, wherein the loaves in step (9)
are shaped such that, when sliced, the slices approximate a
length and a width of the bacon slices.

5. The process of claim 2, wherein the dry ingredients
comprise the evaporated cane juice and the smoked paprika
in equal amounts, the tomato powder 1n an amount less than
the evaporated cane juice and less than the smoke paprika,
the garlic granules 1n an amount less than the tomato
powder, and the onion powder 1n an amount less than the
garlic granules.
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